
M O T H E R ’ S  D A Y  W E E K E N D  C H E F S  M E N U
Saturday 14th of March from 11:30 to 22:00

WHIPPED FETA
silky feta cheese lightly whipped, with roasted grapes, pistachio & warm sourdough 12.0

CRAB & AVOCADO À LA MARCO PIERRE WHITE
a nod to the classic “keep it simple” school: sweet crab creamy avocado

citrus dressing and fresh herbs 16.0

FILLET OF CHILEAN SEABASS
a delicate fish matched with saffron risotto, crispy prosciutto & lemon oil 25.0

SPEZZATINO DI MANZO
a slow-cooked Italian beef stew, served on creamy polenta to catch every drop of sauce 22.0

our signature pairing: koobideh, the smoky &  juicy minced kebab, alongside 
joojeh, grilled saffron-marinated chicken & finished the Persian way 26.0

SHAH ABBASI

TIRAMISU AMICI
our house tiramisu, made the classic way, served in true Amici style 8.0

ROSEWATER BAKLAVA
flaky layers, pistachio cream, and rose perfume 7.0

13.5% service charge will be added—your generosity is greatly appreciated by our team! Kindly inform your server of any allergies or
sensitivities prior to placing your order. Although we are diligent in managing allergens, cross-contamination may still happen.

6 SIX OYSTERS DRESSED THE PERSIAN WAY
opened at the last moment for perfect freshness, pomegranate brightness, Persian lime lift 18.0

TORSH-E TAREH
Iranian sour herb stew from the Caspian region, with garlic & greens, finished with verjuice, topped with

CackleBean  eggs , served with saffron basmati rice 19.0

BUNET
Piedmont’s beloved chocolate-and-amaretti pudding, baked gently like 

crème caramel & finished with a glossy caramel top 9.0


